
Flanagan - Int, 2879 

IFE SERVICE 

Fnr Release to FM's, DECBVWQ? 21, 1960 

INTERICR AFTRWXS STANDARDS CF QUALITY FCR FRCZEN FERCH 

Voluntary st:\ndards of quality for frozen ocean perch and frozen pacific 

L!cean perch fillets have been apprcved by the Cepartment of the Interior. These 

Aendards will be published in the Federal Register in the near future and will ---WI -. P 

become effective 30 days after Aate of such publication. 

The standards nil1 be the basis for quality control in processing the produci;s 

end for inventory loans on stncks. Wints ccrsidered include flavcr ,, odor, size, 

appearance, absence of defects and character. Such things as imprnpsr Tapking, 

blemishes, bones and faulty rutting and trimming are among the defects; fillets 

which are firm but tender and moist scpre high on character. 

The standards were adopted after considerable technologies1 research by the 
?+irsau of C%merc.ial Fisheries, Fish and Wildlife Service, and after discussion 
-rJi.th the industry and consumers 
Chicago, Iliinois, 

in public meetings in Gloucester, Massachusetts, 
and Seattle, Washington. Firms which accept these voluntary 

at-adsrds and meet USDI inspection requirements may market t,3p quality frozen 
fillets as “U.I?. Grade A”. Fiblets which do net meet the top quality requirements 
but are of reascnahly good flavor, 
Grade RI1 ~ 

texture and odcr may be marketed as I'IT.S. 
Any product which does not rate at least a Grade R is <yonsidered 

substandsr 3.. 

Quality standards have already been ostabiished for frozen fried fish sticks, 
fr-Zen raw breaded shrimp, frozen rav; halibut steaks, frozen k:;iddonk fillets, 
frYZen raw breaded fish pnrtipns, frozen fish blocks, frozen sa&~r; steaks, 
c3d fillets, 

frrzer, 
and frPz”n raw headless shrimp. 

Fishery products for .Erhich voluntary standards are being developed include 
frozen pollock fillets, fresh and frozen c,coked peeled stsimp, frozen fried 
scallops and frozen flounder and solo fillets. 



The Bureau of Commercial Fisherie s also makes available for use by -the fish- 
ing industry, a continuous inspection service, utilizing trained Federal inspec- 
tors. This service is voluntary and wholly financed by participating industry 
members . United States Department of the Interior inspection shields and devices 
may be placed on the labels of processors whose plants subscribe to the certifica- 
tion service. At the present time, 39 large fish processing plants are partici- 
pating in this continuous inspection program. 
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